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SFA Name: 

Administrative Review Conducted on: 

Sites Selected for Review:

Due Date for Corrective Action Plan: 

Other areas of Technical Assistance (NOT requiring Corrective Action)

Menu Review- Technical assistance was provided in an email to the SFA with the menu review results. 
Suggestions were provided to bring the menus into compliance.

Notification of family - Technical assistance was provided regarding the notification letter to families.  The 

letter was available, but had not been given to families.  The plan was put into place during the review.  No 
further corrective action is necessary.

Profesional standards- Recommend using a tracker for all trainings completed. Please visit the DPI website for 

a template or USDA for their tracker. 

Commendations & Suggestions

Outstanding job meeting all of the requirements for breakfast.  All daily and weekly meal component and food 
quantity requirements were met for the week of menu review, for breakfast.

Thank you for doing a great job organizing the review documentation.  It made the review go very smoothly.

The food looked fresh and appetizing.  The students seemed to enjoy their meals and the kitchen staff did an 

excellent job serving the meals.

You are doing a really good administrating the school break and lunch programs.  Well done, keep up the great 
work.

Date Corrective Action Plan was provided to SFA:

SFA area for reply to state how, when and 
by whom corrections will be made

The finding, and details specific to the SFA 
regarding the finding

Greater Holy Temple Christian Academy 401345

2/9/2017

Greater Holy Temple Christian Academy

3/3/2017

3/31/2017

The Code of Federal Regulations citation 

number or alternate resource citation

A summary of the regulation / 
requirement

 Suggested guidance for the SFA in order 

to achieve compliance

The following pages address the findings that were identified during your Administrative Review. 
For each finding you will be presented with the following:                                                       
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SFA Suggested Guidance for Compliance

To come into compliance with meal pattern requirements, the SFA must provide the State Agency 
with a written plan that will be implemented to ensure future compliance. The plan should include; a 

statement that all menus will be reviewed to ensure that all portion sizes planned meet at least the 
minimum required amount for the specific grade group, a process for sites to reference when they 

do not have one of the planned menu items or there is insufficient quantities, a statement that the 
serving line will be visually reviewed prior to service to confirm that all required components are 
available and that additional menu training for all SFA staff will be provided. Provide the outline and 
dates for the trainings that will be completed. In addition please submit the name(s) and title(s) of 

the SFA representative(s) that will oversee this area and ensure future compliance. Submit the menu 

from the week of review with the corrections that were made to the menu to bring it into compliance 

moving forward. Provide any needed documentation to support the changes such as labels, recipes, 
production records, etc. 

SFA Response

Finding #1

410. For the week of menu review, the K-8 lunch menu did not meet the minimum daily requirement 

of 3/4 cup vegetable. Vegetables were provided, however the minimum required portion size was 
not met.

Regulation / Citation and Summary

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The 
SFA must ensure that all meals counted for reimbursement contain the required components in the 
minimum portion size required for the specific grade group. The SFA should review all menus to 
ensure that at least the minimum portion size is planned for the specific grade group. The SFA 

should also provide additional training to the kitchen staff on the requirements of a reimbursable 

meal. The training should include what to do if a certain planned menu item is not available or if the 

item runs out during service. The USDA FNS website can be used for training materials, resources 
and guidance on the meal pattern. http://healthymeals.nal.usda.gov/

Finding #2

210.10(c) Meal pattern for school lunches. Schools must offer the food components and quantities 

required in the lunch meal pattern established: K-8: 3/4 cup of vegetable.

Please provide a detailed response to each finding in the spaces provided.

Technical Assistance Provided
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410. For the week of menu review, the K-8 lunch menu did not meet the minimum weekly 
requirement of 3/4 cup red/orange vegetable subgroup.

SFA Suggested Guidance for Compliance

To come into compliance with meal pattern requirements, the SFA must provide the State Agency 

with a written plan that will be implemented to ensure future compliance. The plan should include; a 

statement that all menus will be reviewed to ensure that all weekly requirements for vegetable 
subgroups are met for the specific grade group, a process for sites to reference when they do not 
have one of the planned menu items or there is insufficient quantities, a statement that the serving 

line will be visually reviewed prior to service to confirm that all required components are available 
and that additional menu training for all SFA staff will be provided. Provide the outline and dates for 

the trainings that will be completed. In addition please submit the name(s) and title(s) of the SFA 
representative(s) that will oversee this area and ensure future compliance. Submit the menu from 
the week of review with the corrections that were made to the menu to bring it into compliance 

moving forward. Provide any needed documentation to support the changes such as labels, recipes, 
production records, etc. 

Technical Assistance Provided

Regulation / Citation and Summary

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The 

SFA must ensure that all meals counted for reimbursement contain the required components in the 
minimum portion size required for the specific grade group. This includes meeting the weekly 
requirements for the vegetables sub-groups. Over the course of the standard school week the SFA 

must at a minimum meet the required servings for each sub-group.  The SFA should review all 
menus to ensure that at least the minimum serving for each sub-group is planned for the specific 
grade group. The SFA should also provide additional training to the kitchen staff on the 
requirements of a reimbursable meal. The training should include what to do if a certain planned 
menu item is not available or if the item runs out during service. The USDA FNS website can be used 

for training materials, resources and guidance on the meal pattern. 
http://healthymeals.nal.usda.gov/

210.10(c)(iii) Vegetables component. Vegetable offerings at lunch over the course of the week must 
include the vegetable subgroups, as defined in this section in the quantities specified in the meal 
pattern in paragraph (c) of this section: K-8: 3/4 C red/orange.

SFA Response

410. For the week of menu review, the K-8 lunch menu did not meet the minimum weekly 
requirement of 1/2 cup starchy vegetable subgroup.

Finding #3
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410. For the day of review the K-8 breakfast menu did not meet milk requirements for a variety of 
milk types served. Only one milk type was available for students participating in Breakfast in the 

Classroom.

Technical Assistance Provided

To come into compliance with meal pattern requirements, the SFA must provide the State Agency 

with a written plan that will be implemented to ensure future compliance. The plan should include; a 
statement that all menus will be reviewed to ensure that all weekly requirements for vegetable 
subgroups are met for the specific grade group, a process for sites to reference when they do not 

have one of the planned menu items or there is insufficient quantities, a statement that the serving 

line will be visually reviewed prior to service to confirm that all required components are available 
and that additional menu training for all SFA staff will be provided. Provide the outline and dates for 
the trainings that will be completed. In addition please submit the name(s) and title(s) of the SFA 

representative(s) that will oversee this area and ensure future compliance. Submit the menu from 
the week of review with the corrections that were made to the menu to bring it into compliance 

moving forward. Provide any needed documentation to support the changes such as labels, recipes, 
production records, etc. 

SFA Response

210.10(c)(iii) Vegetables component. Vegetable offerings at lunch over the course of the week must 

include the vegetable subgroups, as defined in this section in the quantities specified in the meal 
pattern in paragraph (c) of this section: K-12: 1/2 C starchy.

Technical Assistance Provided

During the review, the portion sizes required by the meal patterns were discussed with the SFA. The 

SFA must ensure that all meals counted for reimbursement contain the required components in the 
minimum portion size required for the specific grade group. This includes meeting the weekly 
requirements for the vegetables sub-groups. Over the course of the standard school week the SFA 
must at a minimum meet the required servings for each sub-group.  The SFA should review all 

menus to ensure that at least the minimum serving for each sub-group is planned for the specific 
grade group. The SFA should also provide additional training to the kitchen staff on the 

requirements of a reimbursable meal. The training should include what to do if a certain planned 
menu item is not available or if the item runs out during service. The USDA FNS website can be used 
for training materials, resources and guidance on the meal pattern. 
http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

SFA Suggested Guidance for Compliance

Finding #4
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During the review, the portion sizes required by the meal patterns were discussed with the SFA. The 
SFA must ensure that all meals served meet the correct portion sizes. For all grade groups 8 ounces 
of milk must be offered to every student. Low-fat unflavored and Fat-Free flavored or unflavored 
milk may be offered. A minimum of two different types of milk must be provided. If the sites opts to 
participate in Offer vs Serve they still must be able to provide a milk to every student that elects to 

take a milk as one of their components. The SFA should also provide additional training to the 

kitchen staff on the requirements of a reimbursable meal. The training should include what to do if a 

certain planned menu item is not available or if the item runs out during service. The USDA FNS 
website can be used for training materials, resources and guidance on the meal pattern. 
http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

SFA Suggested Guidance for Compliance

To come into compliance with meal pattern requirements, the SFA must provide the State Agency 
with a written plan that will be implemented to ensure future compliance. The plan should include; a 

statement that low-fat and/or Fat- Free milk will be available to all students throughout the meal 
service, a statement that at a minimum there will be two different varieties of milk available, a 

process for sites to reference when they do not have two or more types of milk or if they run out of 
milk during meal service, and that additional menu training for all SFA staff will be provided. Provide 
the outline and dates for the trainings that will be completed. In addition please submit the name(s) 

and title(s) of the SFA representative(s) that will oversee this area and ensure future compliance. 

220.8(c) Meal pattern for school breakfasts. A school must offer the food components and quantities 
required in the breakfast meal pattern established. All age/grade groups: 1 cup of milk daily and off 
an assortment of at least two milk types daily.

SFA Response

Finding #5

On the day of review, meals counted for reimbursement did not contain all of the required 
components in the correct portion sizes. The breakfast offered to the K-8 grade group did not 
contain a full cup of fruit. 

Technical Assistance Provided
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The SFAs public release did not contain the current eligibility criteria for free or reduced priced 

meals, or free milk if applicable.  Additionally, the public release should include information that the 
school participates in CEP and all children eat for free.

Finding #6

Technical Assistance Provided

During the review the required components of the public release were discussed with the SFA. The 
letter of notice must contain and explanation that all children eat for free under the Community 
Eligibility Option.

To come into compliance with meal pattern requirements, the SFA must provide a written plan that 
will be implemented to ensure future compliance. The plan should include; a statement that all 

menus will be reviewed to ensure that all required components are planned, a process for sites to 
reference when they do not have one of the planned menu items or there is insufficient quantities, a 
statement that the serving line will be visually reviewed prior to service to confirm that all required 

components are available and that additional menu training for all SFA staff will be provided. 
Provide the outline and dates for the trainings that will be completed. In addition please submit the 

name(s) and title(s) of the SFA representative(s) that will oversee this area and ensure future 
compliance. Submit the menu from the day of review with the corrections that were made to the 
menu to bring it into compliance moving forward.

SFA Response

Regulation / Citation and Summary

SFA Suggested Guidance for Compliance

§245.5(a)(1) After the State agency, or FNSRO where applicable, notifies the local educational 
agency (as defined in §245.2) that its criteria for determining the eligibility of children for free and 

reduced price meals and for free milk have been approved, the local educational agency (as defined 
in §245.2) shall publicly announce such criteria. Such announcements shall be made at the beginning 
of each school year or, if notice of approval is given thereafter, within 10 days after the notice is 
received. The public announcement of such criteria, as a minimum, shall include the following: (1) 

Except as provided in §245.6(b), a letter or notice and application distributed on or about the 
beginning of each school year, to the parents of all children in attendance at school. The letter or 
notice shall contain the following information: (viii) The statement: “In the operation of child feeding 
programs, no child will be discriminated against because of race, sex, color, national origin, age or 

disability.”; (ix) An explanation that Head Start enrollees and foster, homeless, migrant, and runaway 
children, as defined in §245.2, are categorically eligible for free meals and free milk and their 
families should contact the school for more information; (xi) A statement to the effect that the 
Special Supplemental Nutrition Program for Women, Infants and Children (WIC) participants may be 
eligible for free or reduced price meals.

During the review, the components of the meal patterns were discussed with the SFA. The SFA must 
ensure that all meals counted for reimbursement contain the required components in the minimum 
portion size required for the specific grade group. The SFA should review all menus to ensure that all 
required components are offered. The SFA should also provide additional training to the kitchen 
staff on the requirements of a reimbursable meal. The training should include what to do if a certain 

planned menu item is not available or if the item runs out during service. The USDA FNS website can 

be used for training materials, resources and guidance on the meal pattern. 

http://healthymeals.nal.usda.gov/

Regulation / Citation and Summary

220.8(c)(2)(ii) Fruits component. Effective July 1, 2014 (SY 2014-2015), schools must offer daily the 
fruit quantities specified in the breakfast meal pattern in paragraph (c) of this section.
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Regulation / Citation and Summary

§245.5(a)(1) After the State agency, or FNSRO where applicable, notifies the local educational 
agency (as defined in §245.2) that its criteria for determining the eligibility of children for free and 
reduced price meals and for free milk have been approved, the local educational agency (as defined 
in §245.2) shall publicly announce such criteria. Such announcements shall be made at the beginning 
of each school year or, if notice of approval is given thereafter, within 10 days after the notice is 

received. The public announcement of such criteria, as a minimum, shall include the following: (1) 
Except as provided in §245.6(b), a letter or notice and application distributed on or about the 

beginning of each school year, to the parents of all children in attendance at school. The letter or 
notice shall contain the following information: (viii) The statement: “In the operation of child feeding 
programs, no child will be discriminated against because of race, sex, color, national origin, age or 
disability.”; (ix) An explanation that Head Start enrollees and foster, homeless, migrant, and runaway 
children, as defined in §245.2, are categorically eligible for free meals and free milk and their 

families should contact the school for more information; (xi) A statement to the effect that the 
Special Supplemental Nutrition Program for Women, Infants and Children (WIC) participants may be 
eligible for free or reduced price meals.

SFA Suggested Guidance for Compliance

To come into compliance with civil rights requirements, the SFA must indicate that the updated 
public release will be sent to the local media at the beginning of the school year. Additionally, the 

SFA must identify the name(s) and title(s) of the person(s) who will be responsible for submitting 
the public release for publishing. Please submit the assurance and plan as part of the corrective 
action. 

SFA Response

Finding #7

It was determined during the review that the SFA has not performed SFSP outreach. The SFA must 
perform SFSP outreach before the end of the school year. Methods of outreach such as posting SFSP 

information on the SFA's website, parent newsletters and district-wide emails were discussed with 
the SFA. 

SFA Suggested Guidance for Compliance

Technical Assistance Provided

210.12(d)(2)  School food authorities must cooperate with Summer Food Service Program sponsors 
to distribute materials to inform families of the availability and location of free Summer Food 

Service Program meals for students when school is not in session. 

The SFA has not performed SFSP outreach. 
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SFA Response

On the SFA’s Child Nutrition Program Report submitted to DPI for SY 15-16, the SFA misreported 
labor and food expenditures. The error was found during the comprehensive review when the SFA’s 

Profit & Loss statement was compared to the DPI financial report. The SFA submitted a revised copy 
of the financial report during the review.

Regulation / Citation and Summary

As the corrective action response, please provide documentation showing that the revised financial 

report has been submitted to DPI. Additionally, please explain the internal controls you have put in 
place to mitigate the risk of misreporting financial information on future financial reports.

7 CFR 210.14 (c) 
Financial assurances. The school food authority shall meet the requirements of the State agency for 

compliance with § 210.19(a) including any separation of records of nonprofit school food service 

from records of any other food service which may be operated by the school food authority as 

provided in paragraph (a) of this section.

SFA Suggested Guidance for Compliance

Technical Assistance Provided

To come into compliance with this requirement, the SFA must submit written assurance  that the 
SFA will cooperate with Summer Food Service Program sponsors to conduct outreach on the 
availability of the Summer Food Service Program. Additionally, please state the name and position of 
the person who will oversee compliance in this area.

SFA Response

Finding #8

701. The SFA incorrectly reported financial information on the annual CNP Report.


